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ABSTRACT 
Algae are a very large and diverse group of autotrophic organisms which acts as chief producers of this globe. 
They are primary producers which are a source of many nutrients and it has high protein content. They 
produce enormous range of compounds as they face various substrate and stress conditions including the 
extremophilous habitats. Certain beverages are prepared from sea algae. Algae are variously used as: 
antioxidants, source of vitamins, anticancer and antitumor agents, anticoagulants and antithrombic agents, 
source of anti-inflammatory compounds, source of antibiotics, source of antiviral compounds, food 
supplements, nutraceuticals, vermifuges, source of biocosmetics, in thalassotherapy and in obstetrical uses 
etc. 
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INTRODUCTION 
Algae are one of the primary producers it is the divisions of lower plants that contains 
chlorophyll in plant cells. They can be divided broadly into macro-algae (macroscopic algae) 
and microalgae (microscopic algae). They are principal photosynthesizers in the globe and 
control our atmosphere in several ways. 
The species of algae find its applications in food, dairy, pharmaceutical, cosmetic, and 
industry. Algae can be in the preparation of Biodiesel, Bioethanol, Biobutanol and Hydrogen 
gases, and could be used as antioxidants, antibiotics, and/or virostatic agents. Several 
analytical methodologies are available for the study of bioactive compounds in algal 
material. This paper emphasis on the medicinal food values with nutritional aspects on algae 
[1]. 
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ANTIOXIDANT ACTIVITY 
Algae is a potent antioxidant compounds that could be suitable for protecting our bodies against the 
damaging effect of reactive oxygen species produced as a result of normal metabolism of the body. 
Algal antioxidants are of very different nature such as carotenoids and vitamin E (α-tocopherol) are 
fat-soluble fraction, whereas vitamins, phycobiliproteins and polyphenols are the powerful water-
soluble antioxidants. 
1. β-carotene, Lutein 
2. Bromophenol Carrageenan, Oligosaccrides Fucoidan 
3. Fucophlorethols 
4. Fucoxanthin 
5. Galactan Sulphate 




10. Porphyran, Shinorine [2] 
ANTIBIOTIC ACTIVITY 
Most of the members that have been recorded to have antibiotic activity belong to brown 
and red algae. However some microalgae and green algae also exhibit antibiotic properties 
e.g. Chlorellin from Chlorella and acrylic acid from Phaeocystis pouchettii. Methanol extracts 
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ANTIVIRAL ACTIVITY 
Dextran sulfate, pentosan polysulfate and heparin have been found effective as anti-HIV 
agents. Some sulfated polysaccharides isolated from seaweeds exhibit antiviral property. 
Sulfated polysaccharide from Schizymenia pacifica has been found to inhibit reverse 
transcriptase in while galactan sulfate from Gracilaria corticata has been found to inhibit 
initial viral attachment to the host cell. Antiviral polysaccharides have also been isolated 
from a marine brown alga Fucus vesiculosus [4].  
 
ANTICANCER AND ANTITUMOR ACTIVITY 
Algal extracts from several species of marine blue green algae such as Lyngbya majuscula 
and Oscillatoria nigroviridis and Schizothrix calcicola showed activity against Lymphotic 
mouse leukemia. Chondriamide A, a substance isolated from a red alga Chondria 




Nutraceuticals are growing popular as health products. Dietary fibres are extremely helpful 
in many health problems like constipation, weight gain, and vitamin deficiency etc. 
Seaweeds and other algae are excellent source of dietary fibres as well as vitamins and 
minerals. The protein content of many of the edible seaweeds is 20-25% dry weight. 
Seaweeds are an excellent source of vitamins, including vitamin C at levels equivalent to 
citrus fruits, and vitamins A, D, B1, B12, E, riboflavin, niacin, pantothenic acid, and folic acid. 
Seaweeds also provide all the required trace elements for human nutrition [6]. 
 
CONCLUSION 
Since algae also represent an important source of vitamins, minerals, antioxidants and 
natural colorants, the incorporation of the whole biomass in food and feed could be used to 
provide the colour, increment nutritional value, and improve texture or resistance to 
oxidation. While a mixture of different species or combinations with other food opens up 
many possibilities, their use in feed can also compensate the usage of other foods which are 
in first position. 
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